


A year of articles indexed by subject and author. Chocolate, 
ingredients, international, marketing, nutrition, production, 
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by Subject 


CHOCOLATE & COCOA 


The Acceptability of Non-Cocoa 
Butter Fats in Cocoa and 
Chocolate Products. P. H. 
Wiggall. Jan, p. 21. 

Considerations in Chocolate 
Formulation. G. C. Jewell, 

L. Bradford. Jan, p. 26. 

The Quality of Cocoa Butter. H. R. 
Kattenberg. Jan, p. 32. 

CMA Update. Feb, p. 21. 


The Prospects for Production and 
Consumption of Cocoa. Feb, p. 
$7. 


Dutched of Alkalized Cocoa Nib 


Process. R. C. Welch. Mar, p. 52. 


Usefulness and Limitations of Fatty 
Acids Distribution in the 
Confectionery Industry. Dr. 
Giovanni Bigalli. May, p. 41. 

Simplified Instrumentation for the 
Measurement of Chocolate 
Viscosities in Chocolate. Robert 
Martin. May, p. 49. 

Cocoa Butter Equivalents are Truly 
Specialty Vegetable Fats. Robert 
Faulkner. May, p. 56. 


Controlling the Quality of Imported 
Semi-Finished Chocolate 
Products. Ronald Bixler. June, 

p. 45. 

Lauric Fats for the Confectionery 
Industry. Steven Laning. June, 

D. 32. 


Non-Lauric Substitute and Replacer 


Confectionery Coating Fats. Fred 
Paulicka. June, p. 59. 


Technology for the Manufacture of 
Candy Bars and Assorted Boxed 
Chocolate Centers. Frank 
Altvater. June, p. 75. 

Chocolate Spreads: Formulations 

and Technology. M. F. M. 

Heemskerk. Aug, p. 40. 

Solving the Problems of Pressing the 

Ultra Fine Imported Liquors. Pieter 

Kooistra. Aug, p. 46. 

UK: Confectionery Production and 

Consumption. Sept, p. 40. 

Cocoa Powder. Horace Greeley. 

Sept, p. 52. 

Worldwide Research Needs. 

George Conklin. Sept, p. 78. 

Cocoa Liquor Roasting. Peter 

EBauermeister. Oct, p. 43. 

Cocoa Products and CBA’s. Th. 

Roebers, Oct, p. 44. 


INGREDIENTS 
(other than cocoa & sugar) 


Almonds, Coconut and 
Peanuts—Now and Down the 
Road. Aug, p. 36. 


The Manufacturing Confectioner for December 1981 


Use of Milk Substitution in 
Compound Coatings. Frederich 
Clusky. Oct, p. 53. 

Status Report-Certified Colors. 
Samuel Zuckerman. Oct, p. 57. 
Natural Colors and their use in 
Confections. Phil Grothus. Nov, p. 
29. 

Polydextrose for Reduced Calorie 
Confections. Jerome Liebrand, 
Robert Smiles. Nov, p. 35. 


INTERNATIONAL 


IOCC/ISCMA Working Group Aims 
and Progress. Feb, p. 32. 


ZDS-Central College of the German 
Confectionery Trade. Feb, p. 55. 


ISM. March, p. 23. 

Interpack ‘81. March, p. 29. 
Interpack Preview. April, p. 49. 
German 1980 Sweets Market. April, 
p. 62. 

Interpack Report. July, p. 20. 


Confectionery and Packaging 
Equipment for the Retail 
Confectioner. July, p. 32. 
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OICC/ISCMA Opening Address. 
H. J. Viskil. Sept, p. 75. 


Status Report-Certified Colors. 
Samuel Zuckerman. Oct, p. 57. 


MANUFACTURER PROFILES 


50 Years of Mint Making. April, 

p. 45. 
Hawaiian Host Candies. May, p. 32 
Nutripak, Inc. Aug, p. 25. 


MARKETING 


The Marketing Challenge of the 
Eighties. Ralph Devine. Feb, 
p. 18. 

UCS for Buyers, Brokers and 
Manufacturers. Feb, p. 27. 

DEBS Confectionery Marketing 
Report. April, p. 55. 

Adjust We Must. American Chicle. 
May, p. 35. 

Candy Merchandising in the 
Convenience Store. Sept, p. 33. 

Industry Outlook. James Nixon. 
Oct, p. 25. 

Material Control. Frank Brock. Oct, 
p. ST. 


Marketing, Product Development 
and Profits. Tom Dillion. Nov, 
p. 24. 


NUT MEATS 


Almonds, Coconut and 
Peanuts—Now and Down the 
Road. Aug, p. 36. 


Use of almonds in Confections. 
Walter Payne. Oct, p. 37. 


NUTRITION 


Nutripak, Inc. Aug, p. 25. 
Willy Wonka sells Nutrition. Aug, 
p. 27. 


Confectionery and Health. Dr. K. 
Schutze. Sept, p. 82. 


PRODUCTION 


The Detection and Elimination of 
Foreign Materials. Fred Jacobsen. 
Jan, p. 41. 

Confectionery Production. Terry 
Richardson. April, p. 41. 

Automated Bar Wrapping and 
Packaging. Charles Raymond. 
June, p. 75. 

Interpak Report. July, p. 20. 


Confectionery and Packaging 
Equipment for the Retail 
Confectioner. July, p. 32. 


Material Control. Frank Brock. Oct, 
p. 31. 
REGULATIONS 


Status Report-Certified Colors. 
Samuel Tuckerman. Oct, p. 57. 


RESEARCH 


PMCA Research Seminar. Feb, 
p. 42. 


Worldwide Research Needs. 
George Conklin. Sept, p. 78. 


SANITATION 


The Detection and Elimination of 
Foreign Materials. Fred Jacobsen. 
Jan, p. 41. 


SWEETENERS 


The Outlook for Sweeteners. 
William Cromarty. June, p. 40. 





by author 


Altvater, Frank 
Technology for the Manufacture 
of Candy Bars and Assorted 
Boxed Chocolate Centers. June, 
p. 67. 

Bauermeister, Peter 
Cocoa Liquor Roasting. Oct, 
p. 43. 

Bigalli, Dr. Giovanni 
Usefulness and Limitations of 
Fatty Acids Distribution in the 
Confectionery Industry. May, 
p. 41. 

Bixler, Ronald 
Controlling the Quality of 
Imported Semi-Finished 
Chocolate Products. June, p. 45. 

Bradford, L. 
Considerations in Chocolate 
Formulation. Jan, p. 26. 
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Clusky, Frederich 
Use of Milk Substitutes in 
Compound Coatings. Oct, p. 53. 
Conklin, George 
Worldwide Research Needs. 
Sept, p. 78. 
Cromarty, William 
The Outlook for Sweeteners. 
June, p. 40. 
Devine, Ralph 
The Marketing Challenge of the 
Eighties. Feb, p. 18. 
Dillion, Tom 
Marketing, Product Development 
and Profits. Nov, p. 24. 
Faulkner, Robert 
Cocoa Butter Equivalents are 
Truly Specialty Vegetable Fats. 
May, p. 56. 
Greeley, Horace 
Cocoa Powder. Sept, p. 52. 


Grothus, Phil 
Natural Colors and their use in 
Confections, Nov, p. 29. 
Heemskerk, M. F. M. 
Choco'ate Spreads: Formulation 
and Technology. Aug, p. 40. 
Jacobsen, Fred 
The Detection and Elimination of 
Foreign Materials. Jan, p. 41. 
Jewell, G. C. 
Considerations in Chocolate 
Formulation. Jan, p. 26. 
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The Quality of Cocoa Butter. Jan, 
p. $2. 
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Laning, Steven 
Lauric Fats for the Confectionery 
Industry. June, p. 52. 
Liebrand, Jerome 
Polydextrose for Reduced Calorie 
Confections. Nov, p. 35. 
Martin, Robert 
Simplified Instrumentation for the 
Measurement of Chocolate 
Viscosities in Chocolate. May, 
p. 49. 
Nixon, James 
Industry Outlook. Oct, p. 25. 
Paulicka, Fred 
Non-Lauric Substitute and 
Replacer Confectionery Coating 
Fats. June, p. 59. 


Payne, Walter 
Use of Almonds in Confections. 
Oct, p. 37. 

Raymond, Charles 
Automated Bar Wrapping and 
Packaging. June, p. 75. 

Richardson, Terry 
Confectionery Production. April, 
p. 41. 

Roebers, Th. 
Cocoa Products and CBA’s. Oct, 
p. 44. 

Schutze, Dr. K. 
Confectionery and Health. Sept, 
p. 82. 

Smiles, Robert 
Polydextrose for Reduced Calorie 
Confections. Nov, p. 35. 


Smullen, J. Frank 
Simplified Instrumentation for the 
Measurement of Chocolate 
Viscosity Parameters. May, p. 49. 
Viskil, H. J. 
OICC/ISCMA Opening Address. 
Sept, p. 75. 
Welch, R. C. 
Dutched or Alkalized Cocoa Nib 
Process. March, p. 52. 
Wiggall, P. H. 
The Acceptability of Non-Cocoa 
Butter Fats in Cocoa and 
Chocolate Products. Jan, p. 21. 
Zuckerman, Samuel 
Status Report-Certified Colors. 
Oct, p. 57. 





International 
Sweets and Biscuits Fair 


Cologne 


The greatest 
in sweets 


WKS 


/ 650 exhibitors from 30 countries will 
show you the largest display of confec- 
tionery products worldwide: 


@ Chocolate and chocolate products, 
cocoa 
@ Dry baked goods 
@ Snack products 
" i @ Sweets and candies 
With your trip to Cologne @ Ice cream, fondants, invert sugar 
eo . @ Vending machines for confectionery 
you will put fresh vigor 


into your business. 


p-——— EE 


For further information contact: 


German American Chamber of Commerce, Inc. 
666 Fifth Avenue 
, New York N.Y. 10103 


12th International Sweets and Biscuits Fair Cologne 
| tel.: (212) 974-8836 


Monday, February 1 to Friday, February 5, 1982 
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